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ABSTRAK 
Dendeng merupakan produk olahan daging tradisional yang sudah 
banyak dikenal oleh masyarakat Indonesia. Bahan baku dendeng yang 
digunakan umumnya adalah daging sapi yang digiling. Bahan tersebut 
diproses melalui pencampuran dengan bumbu-bumbu dan pengeringan. 
Dendeng dikenal dengan produk makanan setengah basah Intermediate 
Moisture Food atau IMF, yaitu suatu makanan yang memiliki kadar air antara 
20-40% dan aw antara 0,6-0,8. Unit usaha produksi dendeng sapi “Beef 
Jerky” direncanakan berlokasi di Jalan Pucang Jajar No. 52, Surabaya. Proses 
pengolahan yang dilakukan meliputi pencucian daging sapi, penggilingan, 
pencampuran bumbu, pencetakan, pengeringan, pemotongan dengan ukuran 
4cm x 4cm x 4cm. Produk dikemas menggunakan kemasan aluminium foil 
dengan berat netto 67 gram per kemasan. Pemasaran produk dilakukan 
menggunakan sosial media. Utilitas yang digunakan meliputi air, listrik, dan 
gas LPG. Unit usaha tersebut berupa UMKM dengan tipe organisasi lini 
dengan lima orang karyawan. Produk dijual seharga Rp 28.500,00 per 
kemasan. Berdasarkan analisis ekonomi, usaha  dendeng sapi “Beef Jerky” 
memiliki modal industri total (TCI) sebesar Rp 114.337.923,00 dengan biaya 
produksi total (TPC) sebesar Rp 1.079.414.902,00, laju pengembalian modal 
setelah pajak (ROR) sebesar 222,49% yang dihasilkan lebih besar daripada 
MARR (Minimal Attrative Rate of Return) sebesar 15%, waktu 
pengembalian modal setelah pajak sebesar 5 bulan 11 hari dan Break Event 
Point (BEP) sebesar 57,81%. Berdasarkan parameter analisa kelayakan 
tersebut, dapat disimpulkan bahwa unit usaha  produksi dendeng sapi “Beef 
Jerky” yang sudah direncanakan layak didirikan dan dioperasikan.  
 
Kata Kunci: dendeng sapi, “Beef Jerky”, unit usaha
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Inggrid Labherta Wardani (6103016110), Anthony Cristianto (6103016141), 
dan Agnes Jeannita (6103016154). Planning of Jerked Meat “Beef Jerky” 
Production Business Unit with Production Capacity of 150 Packaging 
Per Day (@67 grams). 
Advisory Committee: Dr. Ignatius Srianta, S.TP., MP. 
ABSTRACT 
Jerked meat is a traditional meat processed product that has been widely 
known by Indonesia people. Raw material for jerked meat used generally 
ground cow meat, then combined with herbs and dry them. Jerked meat 
which is know as a semi finished food product, Intermediate Moisture Food 
or IMF, one of foods that have a water content between 20-40% and water 
activity between 0.6-0.8. Processing unit planning of jerked meat “Beef 
Jerky” that profuces ground jerked meat is located at Jalan Pucang Jajar No. 
52, Surabaya. The processing process include washing the meat, milling, 
seasoning mixing, molding, drying and cutting with size 4cm x 4cm x 4cm. 
Production process pakeaged with aluminium foil with net weight 67 grams 
per package. Product market using social media and by mouth to mouth. The 
utilities used air, electricity and LPG gas. The business unit is Micro Small 
and Medium Enterprises and the type of the organization is line with five 
employees. Products sell for Rp. 28,500.00 per package. Based on economic 
analysis, jerked meat business “Beef Jerky” has a Total Industrial Capital 
(TCI) Rp. 114,337,923.00 with a Total Production Cost (TPC) Rp. 
1,079,414,902.00, the Rate of Return (ROR) of 222.49% the % generated 
grater than the Minimum Attrative Rate of Return (MARR) by 15%, time for 
reimbursement capital after tax is 5 months 11 days and Break Event Point 
(BEP) is 57.81%. Based on the feasibility analysis parameters, it can be 
concluded that the planned jerked meat “Beef Jerky” production business unit 
is feasible to be established and operated. 
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